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Pork and White Bean Skillet

4 slices bacon,
chopped

1 pound boneless
pork loin, cut into
l-inch pieces

1 pound kielbasa, cut
into thick slices

1 large onion,

chopped

cup chopped celery

[

cloves garlic,
chopped
cup apple cider

o =

tablespoons lemon

juice

1 (28-ounce) can
plum tomatoes,
drained, Y2 cup
juice reserved

2 (16-ounce) cans

Great Northern

beans, drained,

rinsed

SERVES 6

s O1d garlic has a
bitter taste. To
minimize the strong
taste, cut the clove

in half—from the root
end to the stem—and
remove the green shoot
in the center.

Mate Alead

You can make this dish
up to 24 hours ahead.
Refrigerate, covered, until
ready to use. Reheat on

medium-low before serving.

Cook bacon in a skﬂlcr.

over medium heat until
crisp; remove. Add pork
and kielbasa to skillet.
Cook over medium-high
heat, turning once, until
browned, about 5 minutes.
Remove from skillet.

;T

> Return pork and
kielbasa to skillet;

cover. Cook for

10 minutes.

For a spicier flavor;
add 3 to 4 drops
hot pepper satice to
the recipe during
step 3.

) Add onion, celery

4=t and garlic to skillet.
Cook until tender, about

5 minutes. Add cider,
lemon juice, tomatoes with
reserved juice and bacon.
Simmer for 5 minutes.

Add b(.’ms to skillet;
1: mix well. Cook until
beans are heated through,
about 10 minutes longer.




